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Re: Tasty: Driving Fermentation and Lagers G6 Reply with quote 


Thirsty Boy 
JohnF wrote: 
= Posts: 105 
Joined: Fri May 19, 2006 12:46 
a 
Location: Melbourne Australia 
Well, warm compared to the -1 or -2A°C they were maturing at before. | haven't heard of any even vaguely traditional german larger breweries that are taking 
their lagers up to the high teens. 
But, i have heard of a lot of industrial lager breweries of the type generally frowned upon by lovers of home and craft brew who do exactly the process being 
described (taken to its logical extreme) - start cold, warm right up, basically skip maturation because its fundamentally over in primary - just really doing it to 
precipitate and drop solids. | happen to work in one of them. 
Its not that pushing a fermentation along towards the end is a bad thing - i do it myself and tend to get lagers from brewday to tap in under a month. But it 
can be a bad thing. Speed up the process, cheaper faster, very nearly as good - speed it up again, cheaper faster and again very nearly as good, but only as 
the previous shortcut, not the original - and you can just keep going till you can punch out a lager in the same time you can punch out an ale (and you can 
speed your ales up in the same way too) 
There is nothing wrong with this sort of stuff per se - but it is a quality compromise, one that you need to be aware of and monitor if you plan to keep making 
the sorts of beers that homebrewers talk about wanting - go too far, lose your self critisism in the excitement of fast easy lagers, and you'll start to turn out 
mega lager clones instead. And its a lot faster and easier to buy a case of Coors than it is to brew your own version 
Re: Tasty: Driving Fermentation and Lagers 6G Reply with quote JohnF 
Posts: 254 
Joined: Fri Apr 
Thirsty Boy wrote: 
JohnF wrote: 
I'm talking about the schedule advocated by Narziss (which is described incorrectly in Brewing Classic Styles). It includes a warm rest after primary 
fermentation. 
You can say what you want about finishing primary fermentation warm on lagers, a lot of the beers that win homebrew competitions are made that way so 
either homebrewers are bad at the traditional methods (many are), the judges can't tell a good lager from a bad (many can't), or warm maturation has a 
place in the making of excellent quality lagers (it does). 
Re: Tasty: Driving Fermentation and Lagers GG: Reply avichicquots 
Ihave been thrilled with this method for lagers. | have done a bock just recently and it came out really well. | am doing a pilsner and | can't wait for the WEB 
competition to get feedback on them. Mills 
Mills Posts: 1048 


Joined: Sat Nov 03, 
a Locati the 


Sergeant: BN Army - Michigan Brewing Division 


Twitter: @adammmills Follow me, yo! 


http://thosewhocantteachbrew, blogspot.com 


Re: Tasty: Driving Fermentation and Lagers GG Reply with quote User avatar 


Very Cool - thanks for the information guys! 
Oktober 
-Okt 


Posts: 396 
Joined: Thu Jan 29, 2009 6:11 arr 
Location: Rhode Islanc 
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Just popping this back up for those just catching up on the Doc/Tasty lagering methods show. 
12stones 


Posts: 32¢ 
Joined: Thi 


Re: Tasty: Driving Fermentation and Lagers 66 Repl 


Stomatopod 
Posts: 
Joined: Tue Aug 12, 2008 8:21 
a 
Location: Houston, TEXAS 
Which show is this one? 
Thanks, 
G 
Re: Tasty: Driving Fermentation and Lagers be Renlypartigy sory 


Ihave a maibock going right now that I'm using this method on. Can't wait to see how it comes out. It's almost at 90% done, at which time I'll make my final J) oo sige 
temp adjustment and let it finish fermenting. The samples have tasted great. clebalWoderat 


Posts: 
Joined: Mon Mar 24, 200 
Location: Derry, NH 
Re: Tasty: Driving Fermentation and Lagers G6 Reply with qu 
Itworks great. | just did an Oktoberfest with the dry 34/70 and it is very clean and got done in a hurry. A bit of sulfur at first but it is gone now. 
Mills 
Mills 
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Location: Ni 
Sergeant: BN Army - Michigan Brewing Division 
Twitter; @adammmills Follow me, yo! 
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